Sample Set Lunch Menu
Starters

Hubert’s tomatoes, Zerbinati melon, smoked almonds,
basil and a stone fruit gazpacho
Tortellini of Devon crab and Orkney scallop with a
roasted squid and seaweed consommé

Mains

Cornish fish bouillabaisse
oo
Roast rump of dry aged lamb with crushed coco
beans, violet artichokes, tomato and rosemary

Desserts

Selection of Cheese, oat cakes and walnut soda bread
(+£8.00 supplement)
oo
Reine Claude Greengage and almond Bakewell with
reduced milk ice cream

[o o)

Warm fig and brioche pudding with fig leaf custard

60 for 3 courses
80 for 6 course tasting set lunch menu



